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Teasers
Bahamian Conch Chowder
cup  3.99	 bowl 6.99
an island-style favorite.

Fried Calamari     7.99
lightly fried, served with dipping sauce.

Shack Fries    3.99
french fries seasoned and served 
with Costa Rican dippn’ sauce

Black Bean Hummus    5.49
served with corn tortilla chips.

Smoked Chicken Quesadilla    6.99
grilled tortilla with smoked chicken,
cheese, pico, and caramelized onions.
drizzled with a cilantro lime cream.

Shrimp and Chorizo Nachos   9.99
grilled shrimp and chorizo topped with corn, 
black beans, jack and cheddar cheese, pico and 
finished with a cilantro lime cream drizzle.

Wings
1 skewer (5)   4.99   2 skewers (10)  9.99
hawaiian
island-smoked, fried and tossed with
our hawaiian sauce.
beachside buffalo
shack secret spice, fried and
tossed with our wing sauce.
blackened wings
fried then blackened.

rawbar & sushi
Hutto’s Ceviche     6.99
diced fish with onions, peppers and tomatoes, 
all marinated in fresh lime juice.

Oysters on the Half Shell*     10.99
dozen oysters raw or steamed. 
served with cocktail and horseradish.

Grilled Garlic Parm Oysters    8.49
½ dozen fresh select oysters chargrilled
in a garlic butter sauce topped with parmesan.

Oyster Shooter*     a buck!
raw oyster, beer, cocktail sauce and heat.

Tuna Roll**    6.99
tempura fried tuna poke, avocado and 
cucumber with wasabi cream.

Spicy Tuna Roll**    6.49
diced fresh tuna mix rolled with carrots, 
cucumber, and cream cheese. served over
wasabi cream and topped with sriracha.

Crunch Roll     7.49
tempura battered shrimp, carrot, cucumber,
and cream cheese rolled in a panko breading
and flash fried. served with eel sauce and
wasabi cream.

Edamame    4.99
sauteed and seasoned with sea salt.

baskets & Crafts Mondays
fried shrimp or fish baskets $9.99

$3 craft draft beers
$3 malibu drink specials

Sushi Tuesdays
$4 sushi rolls, $2 edamame

$2 blue moons & ½ off all wine

Nacho & Taco Wednesdays
shrimp & chorizo nachos $6.99 

taco of the day $6.99
$2 coronas & $3 house sangria

a portion of sales goes to support 
various community programs

Oysters & Margarita Madness Thursdays
$2 skinny or salty margaritas

$4 elevated margarita with avion
$2 yuengling draft, $1.50 bud lite draft

$5 doz. oysters or ½ doz grilled garlic parm

Flip-Flop Fridays
island style specials

$4 house specialty drinks 
$4 absolut drink special

Rock’n & Roll’n Saturdays
boiled shrimp with corn $14.95

snow crab legs with corn$15.95
$4 absolut, $4 malibu drink specials

$10 beer buckets 

Backyard Sundays
$4.99 burgers, $9.99 backyard chicken

$2 16 oz PBR cans, $4 house bloody marys
$10 beer buckets

salt life
food shack

eat. drink. and be salty.
happy hour

3-6:30pm Monday-Friday
½ off all liquor drinks,

house wine & drafts

late night social hour
9-close Friday & saturday
½ off all liquor drinks,

house wine & drafts
with $4 sushi rolls



Coastal Greens

Seared Ahi Tuna Salad •**  12.49
chilled sesame seared ahi tuna tossed with
romaine lettuce, tomato, avocado, cabbage,
carrots and toasted almonds, finished
with an Asian sesame-soy dressing.

Costa Rican Shrimp Salad  11.49
boiled shrimp, hearts of palm, avocado
and tomatoes on a romaine/iceberg mix. 
finished with our shack house dressing.

Baja Chicken Salad  11.49
A festive blend of smoked chicken, fire-
roasted peppers, red onions, portabella 
mushrooms on top of our iceburg/romaine mix, 
tossed with mixed cheese, tomatoes, black 
bean salsa, cilantro pesto and finished with 
chipotle aioli.

Asian Salmon Salad •  11.99
Grilled seasoned salmon over iceburg/romaine 
mix with carrots & cabbage tossed in a ginger 
dressing topped with fire roasted red peppers, 
red onion, grilled pineapple chunks, sliced 
almonds, green onions and drizzled with a 
sweet asian sauce.

Chicken Ceasar Salad  10.99
Woodgrilled chicken served over a classic
ceasar salad with grilled onions & red peppers.

hand helds
all hand helds are served solo

Ensenada Taco   9.49
Woodgrilled Fish OR Shrimp & Chorizo
grilled tortilla with shredded cheese,
pico, cabbage slaw and a cilantro-lime
cream sauce.

Shack Burger**   6.99
a signature woodgrilled burger served
with lettuce, tomato, onion, pickle and
our Shack sauce.

Burger Club**  7.99
applewood bacon, ham, cheddar cheese,
lettuce, tomato and mayo.

Turkey Burger   7.49
a blend of turkey, onions, peppers and
secret spices topped with cilantro
pesto and melted provolone cheese with
lettuce, tomato and onion.

Tuna Burger   9.49
grilled yellow fin tuna burger served 
with lettuce, tomato and onion, 
drizzled with a wasabi cream and 
asian sweet sauce, topped with house 
made avocado fries. A Shack Favorite!

Tropical Yardbird   6.99
chicken breast woodgrilled and
topped with grilled pineapple and
provolone. drizzled with maple-soy
glaze and honey mustard with lettuce
and tomato.

Boca Style Fish Sandwich  9.49
breaded & pan-sauteed fish topped with
fresh avocado, tomatoes and lettuce
finished with a lime drizzle.

Woodgrilled Fish Sandwich   8.49
grilled fish garnished with cilantro lime
and red pepper aioli with lettuce and 
tomato.

Soft Shell Crab BLT   9.49
fried whole soft-shell crab, drizzled
with our Shack sauce. served on ciabatta
bread with shredded lettuce, tomatoes
and crisp applewood bacon.

East Coast Shrimp Roll 8.99
seasoned fresh shrimp salad served
on a toasted roll with lettuce and 
melted havarti cheese.

Yellow Fin Tuna Melt    8.49
fresh yellow fin tuna salad served 
open face on ciabatta bread with  
melted havarti. served with lettuce 
and tomato.

Grilled Veggie Sandwich   6.99
grilled portabella mushroom, fire-
roasted red peppers, onions and melted 
havarti on ciabatta bread with cilantro
pesto and red pepper aioli.

there is a risk associated with consuming raw oysters. if 
you have a chronic illness of the liver, stomach or blood, 
For have immune disorders, you are at greater risk for 
serious illness from raw oysters and should eat oysters 
fully cooked. if unsure of your risk, consult a physician.

consumption of tuna, grouper or hamburger that is raw or 
undercooked may significantly increase the risk associated 
with certain especially vulnerable consumers eating such 
foods in raw undercooked form.

*

**

contains almonds•
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Beach Boil   15.99
shrimp, snow crab legs, sausage, corn, 
onions and potatoes served in our 
seasoned boil.

Seared Mahi Poke Bowl   14.99
misoyaki marinated mahi seared and served
over sticky rice with sauteed spinach,
squash, zucchini, onions and red pepper
with a ginger soy glaze. Finished with
diced avocados and green onions.

Caliche’s Poke Bowl**   15.99
straight from wishbones in playa jaco —
fresh tuna seasoned with caliche’s secret 
marinade served with steamed spinach over 
sticky rice. topped with diced avocado and 
green onion. pura vida!

Hawaiian Shrimp Bowl   14.99
fresh shrimp, squash, zucchini, onions, 
peppers and pineapple, sauteed in a ginger-
soy glaze. served over sticky rice and spinach 
topped with avocado.

Boca Shack Fish •   17.99
fresh fish pan-sauteed topped with avocado 
and tomato garnished with a key lime drizzle. 
ask your server about today’s fresh catch.

Caribbean Shack Fish •  16.99
seasoned catch of the day glazed with a 
teriyaki marinade, served over tropical fried 
rice with a diced caribbean vegetable chutney.

Woodgrilled Salmon •  14.99
marinated slow-smoked salmon, grilled and 
finished with a maple-soy glaze.
served with tropical fried rice.

PORT & STARBOARD (SIDES)
Tropical Fried Rice •	 2.99
Grilled Vegetables	 2.99
Shack Fries (single serving)	 1.99
Grilled Whole Corn	 1.99
Salad (house or caesar)	 2.99

Beach Treats by cinotti's
$5.99 each

Fried Shrimp   12.99
seasoned hand breaded shrimp, fried to 
perfection served with fries and our 
famous shack sauce.

Fried Fish Basket   12.99
lightly fried fish fingers served with fries and 
tartar sauce.

Chicken Tenders    9.99
Juicy chicken tenders fried crispy with our 
honey mustard dippn’ sauce. served with fries.

Shrimp Bro Chette •   15.99
large shrimp wrapped in applewood-smoked 
bacon, grilled with pineapples and brushed 
with hawaiian teriyaki glaze. served with 
tropical fried rice.

Island Style Ribs •   14.99
st. louis ribs slow smoked, finished on the 
wood grill with an island-style bbq glaze. 
served with tropical fried rice.

pan-seared chicken pasta   13.99
panko-crusted chicken topped with fire-
roasted tomatoes and a lemon caper butter. 
served with fettuccine in a parmesan cream 
sauce finished with diced bacon.

Backyard Chicken   12.99
our coastal version of “beer can” chicken, 
slow smoked and finished with our maple-soy 
glaze. served with grilled whole corn topped 
wtih cilantro lime drizzle.

First mates
ages 12 and under

all items served with fries & beverage
Fried Shrimp	 5.99
Chicken Tenders	 4.99
Kid Burger	 5.99
Cheese Quesadilla	 4.99
Corn Dog	 4.99

Key Lime Bar
Captain’s Rum Cake

The Hot Blonde
Head High & Chocolate

we proudly serve coca-cola company™ products

The Hook Up

“Salt Life” originated in
Jacksonville Beach where living the

“life” is what we are passionate about.
This simple phrase once uttered on a

spearfishing trip is now a widely
recognized sub-culture amidst avid

divers, surfers and fishermen. It’s a
way of life, one that any waterman,

or woman, would be proud to be
part of. It’s your choice of flip

flops over loafers and now 
your ideal choice for lunch or
dinner…Salt Life Food Shack.

So bask in the life and pull
up a stool.

Eat. Drink. And, above all, Be Salty.

SaltLifeFoodShack.com


